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UNITED STATES. 



MUNICIPAL ORDINANCES, RULES, AND REGULATIONS 
PERTAINING TO PUBLIC HYGIENE. 

[Adopted since July 1, 1911.] 

NEW YORK, N. Y. 
MILK — PRODUCTION, CARE, AND SALE — WITH SPECIAL REFERENCE TO PASTEURIZATION. 

Amendment to Sanitary Code. 

Section 56a. All milk held, kept, offered for sale or sold and delivered in the city 
of New York shall be so held, kept, offered for sale or sold and delivered under either 
or any of the following grades or designations, and under no other, and in accordance 
with such rules and regulations as may be adopted by the board of health, namely: 

Grade A (Jot infants and children). — 1. Certified or guaranteed milk. 2. Inspected 
milk (raw). 3. Selected milk (pasteurized). 

Grade B (Jot adults). — 1. Selected milk (raw). 2. Pasteurized milk. 

Grade C (jor cooking and manufacturing purposes only) . — Raw milk not conforming to 
the requirements for grade A and B. Condensed skimmed milk. Condensed or 
concentrated milk. 

The provisions of this section shall not apply to buttermilk or to milk products 
commonly known as kumyss, matzoon, zoolak, dried milk or milk powder, or to other 
similar preparations, or to cream or modified milk. 

Sec. 56c. No milk shall be held, kept, offered for sale or sold and delivered in the 
city of New York under either or any of the designations known as grade A, B, or C, 
or any of the subdivisions thereof, or any of the designations "condensed skimmed 
milk," "condensed or concentrated milk," or "modified milk," without special 
permit in writing therefor from the board of health, subject to the conditions thereof. 

The special permit shall specify the grade or subdivision thereof or the special 
designation of milk which the holder of such permit is authorized to keep for sale or 
offer for sale, as aforesaid. 

None of the provisions thereof, however, shall apply to condensed milk when con- 
tained in hermetically sealed cans. 

[Amendment to Sanitary Code adopted Jan. 4, 1912.] 

Regulations. 
Grade A (fob Infants and Children). 

GUARANTEED MILK. 

Definition.— Guaranteed milk is milk produced at farms holding permits therefor 
from the board of health and produced and handled in accordance with the following 
minimum requirements, rules, and regulations: 

Requirements, rules, and regulations. — 1. Only such cows shall be admitted to the 
herd as have not reacted to a diagnostic injection of tuberculin. 

2. All cows shall be annually tested with tuberculin, and all reacting animals shall 
be excluded from the herd. 

3. No milk from reacting animals shall be shipped to the city of New York for any 
purpose whatever. 

4. The milk shall not contain more than 30,000 bacteria per cubic centimeter when 
delivered to the consumer or at any time prior to such delivery. 

(434) 
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5. The milk shall be delivered to the consumer only in sealed bottles which have 
been sealed at the dairy and shall be labeled with the day of the week upon which 
the earliest milking, of which the contents of the bottle form part, has been drawn. 

6. The milk shall be delivered to the consumer within 30 hours of the time at which 
it was drawn. 

CERTIFIED MILE. 

Definition. — Certified milk is milk certified by a milk commission appointed by the 
Medical Society of the County of New York or the Medical Society of the County of 
Kings as being produced under the supervision and in conformity with the require- 
ments of that commission as laid down for certified milk and sold under a permit 
therefor issued by the board of health. 

No milk shall be held, kept, offered for sale, or sold and delivered as certified milk 
in the city of New York which is produced under requirements less than those for 
"guaranteed milk." 

INSPECTED 1IILK (RAW). 

Definition. — Inspected milk (raw) is milk produced at farms holding permits therefor 
from the board of health and produced and handled in accordance with the following 
minimum requirements, rules, and regulations: 

Requirements, rules, and regulations. — 1. Only such cows shall be admitted to the 
herd as have not reacted to a diagnostic injection of tuberculin. 

2. All cows shall be tested annually with tuberculin, and all reacting animals shall 
be excluded from the herd. 

3. No milk from reacting animals shall be shipped to the city of New York for any 
purpose whatsoever. 

4. The farms at which the milk is produced must obtain at least 75 points in an 
official score of the department of health. These 75 points shall be made up as fol- 
lows: A minimum of 32 points for equipment and 43 points for method. 

5. The milk shall not contain more than an average of 60,000 bacteria per cubic 
centimeter when delivered to the consumer or at any time prior thereto. 

6. Unless otherwise specified in the permit, the milk shall be delivered to the con- 
sumer only in bottles. 

SELECTED MDLK (PASTEURIZED). 

Definition. — Selected milk (pasteurized) is milk produced at farms holding permits 
therefor from the board of health and produced and handled in accordance with the 
following requirements, rules, and regulations: 

Requirements, rules, and regulations. — 1. The farms at which the milk is produced 
must obtain at least 60 points in an official score of the department of health . Of these 
60 points, a minimum of 20 points shall be required for equipment and a minimum 
of 40 points for method. 

2. All milk of this grade shall be pasteurized, and said pasteurization shall be carried 
on under a special permit issued therefor by the board of health, in addition to the 
permit for "selected milk (pasteurized)." 

3. The milk shall not contain more than an average of 50,000 bacteria per cubic 
centimeter when delivered to the consumer or at any time after pasteurization and 
prior to such delivery. 

4. Unless otherwise specified in the permit, the milk shall be delivered to the con- 
sumer only in bottles. 

5. All containers in which pasteurized milk is delivered to the consumer shall be 
plainly labeled "pasteurized." Labels must also bear the date and hour when pas- 
teurization was completed, the place where pasteurization was performed, and the 
name of the person, firm, or corporation performing the pasteurization. 

6. The milk must be delivered to the consumers within 30 hours after the comple- 
tion of the process of pasteurization. 

7. No milk shall be pasteurized more than once. 

8. No milk containing in excess of 200,000 bacteria per cubic centimeter shall be 
pasteurized. 

General regulations for grade A.—\. The caps of all bottles containing milk of grade 
A shall be white, and shall contain the words "Grade A" in black letters, in large 
type. 

2. If cans are used for the delivery of milk of grade A, the said cans shall have 
affixed to them white tags with the words "Grade A" printed thereon in black letters, 
in large type, together with the designation "Inspected milk (raw)" or "Selected 
milk (pasteurized)," as the quality of the contents may require. 
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Gkade B (fob Adults). 

SELECTED MILK (RAW). 

Definition. — Selected milk (raw) is milk produced at farms holding permits therefor 
from the board of health, and produced and handled in accordance with the following 
minimum requirements, rules, and regulations: 

Requirements, rules, and regulations. — 1. Only such cows shall be admitted to the herd 
as have been physically examined by a regularly qualified veterinarian and declared 
by him to be healthy and free from tuberculosis in so far as a physical examination 
may determine that fact. 

2. The farms at which the milk is produced must obtain at least 68 points in an offi- 
cial score of the department of health. These 68 points shall be made up as follows: 
A minimum of 25 points for equipment, and a minimum of 43 points for method. 

3. The milk shall not contain an excessive number of bacteria when delivered to the 
consumer, or at any time prior thereto. 

PASTEURIZED MILK. 

Definition. — Pasteurized milk (grade B) is milk produced under a permit issued 
therefor by the board of health, and produced and handled in accordance with the 
following minimum requirements, rules, and regulations and in further accordance 
with the special rules and regulations relating to the pasteurization of milk. 

Requirements, rules, and regulations. — 1. The milk after pasteurization must be at 
once cooled and placed in sterilized containers, and the containers immediately closed. 

2. All containers in which pasteurized milk is delivered to the consumer shall be 
plainly labeled "pasteurized." Labels must also bear the date and hour when the 
pasteurization was completed, the place where pasteurization was performed, and 
the name of the person, firm, or corporation performing the pasteurization. 

3. The milk must be delivered to the consumer within 36 hours after the completion 
of the process of pasteurization. 

4. No milk shall be pasteurized more than once. 

5. No milk containing an excessive number of bacteria shall be pasteurized. 
General regulations for grade B. — 1. Caps of bottles containing milk of grade B shall 

be white and marked "Grade B " in bright green letters, in large type. 

2. The necks and shoulders of cans containing milk of grade B shall be painted bright 
green, and a metal tag shall be affixed to each can with the words "Grade B " in large 
type, and the words of the subdivision to which the quality of the milk in the said can 
conforms. 

Grade C (For Cooking and Manufacturing Purposes Only). 

Definition. — Raw milk not conforming to the requirements of any of the subdivi- 
sions of grade A or grade B. • 

Requirements, rules, and regulations. — 1. Milk of this grade shall not be sold at retail 
from stores. 

2. Milk of this grade may be sold to restaurants, hotels, and manufacturing plants 
only. 

3. Cans containing milk of grade C shall be painted red on necks and shoulders, and 
shall be provided with a metal tag containing the words "Grade C" in large type. 
All creameries handling milk of different grades will be required to demonstrate to 
the department of health that they are capable of keeping the grades separate, and must 
keep records satisfactory to the department of health concerning the aihount of milk 
of each grade handled each day. 

Condensed or Concentrated Milk. 

Definition. — This is milk of any grade or subdivision thereof from which any part 
of the water has been removed, or from which any part of the water has been removed 
and to which sugar had been added. 

Rules and regulations. — Milk of this designation shall be sold only under a permit 
issued therefor. 

General Rules and Regulations. 

1. Permits. — A permit for the sale of milk or cream, of any grade or designation, 
may be granted only after an application has been made in writing on the special blank 
provided for the purpose. 

2. A permit tor the sale of milk, of any grade or designation, or of cream, may be 
granted only after the premises where it is proposed to care for and handle such milk 
shall have been rendered clean and sanitary. 

3. Every permit for the sale of milk or cream from places other than wagons shall 
expire one year from the date of issue. 
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4. No wagon shall be used for the transportation of milk, condensed milk, or cream 
without a permit from the board of health. Every such permit shall expire on the 
last day of December of the year in which it is granted. A wagon permit for the sale 
or transportation of milk, condensed milk, or cream shall be conspicuously displayed 
on the outside of the wagon so that it may be readily seen from the street. 

5. Every permit for the sale of milk, of any grade or designation, in a store shall be 
so conspicuously placed that it may be readily seen at all times. 

6. All stores selling or keeping for sale milk, condensed milk, or cream will be fre- 
quently inspected and scored by a system adopted by the department of health, and 
the revocation of the permit of any store may ensue if the score is found repeatedly 
below the required standard. 

7. The revocation of a permit may ensue for violation of any of the rates and regula- 
tions of the department of health. 

8. The revocation of a permit may ensue upon repeated conviction of the holder 
thereof of the violation of any section of the Sanitary Code relating to the adulteration 
of milk of any grade or designation. 

1. Sanitary requirements, — Milk, condensed milk, or cream shall not be kept for sale 
nor stored in any stable or room used for sleeping or domestic purposes, or in any room 
if in communication with such stable or room, or with water-closet apartments, except 
when such water-closet apartments are inclosed by a vestibule and are properly ven- 
tilated to the external air. 

2. Milk, condensed milk, or cream shall not be sold or stored in any room which is 
dark, poorly ventilated, or dirty, or in which rubbish or useless material is allowed to 
accumulate, or in which there are offensive odors. 

3. The vessels which contain milk, condensed milk, or cream, while on sale, must 
be so protected by suitable covers and so placed in the store that the milk, condensed 
milk, or cream will not become contaminated by dust, dirt, or flies. 

4. Cans containing milk, condensed milk, or cream shall not be allowed to stand 
on the sidewalk or outside of the store door. 

5. Milk, condensed milk, or cream must not be transferred from cans to bottles or 
other vessels on the streets, at ferries, or at railroad depots, except when transferred 
to the vessel of the purchaser at the time of delivery. 

6. Can? in which milk, condensed milk, or cream is kept for sale, shall be kept 
either in a milk tub, properly iced, or in a clean ice box or refrigerator in which these 
or similar articles of food are stored. 

7. All containers in which milk, condensed milk, or cream is handled, transported, 
or sold, must be thoroughly cleaned and sterilized before filling, but such cleaning 
shall not be done nor shall such containers be filled in any stable or in any room used 
for sleeping or domestic purposes, or in any room having connection with such stable 
or rooms, or with water-closet apartments, except when such water-closet apartments 
are inclosed by a vestibule and are properly ventilated to the external air. 

8. All dippers, measures, or other utensils used in the handling of milk, condensed 
milk, or cream must be kept clean while in use, and must be thoroughly cleaned with 
hot water and soapsuds directly after each day's use. 

9. The ice box or ice tub in which milk, condensed milk, or cream is kept must be 
maintained in a thoroughly clean condition and must be scrubbed at such times as 
may be directed by the department of health. 

10. The overflow pipe from the ice box in which milk, condensed milk, or cream 
is kept must not be' directly connected with the drainpipe or sewer, but must dis- 
charge into a properly trapped, sewer-connected, water-supplied open sink. 

11. No person having a contagious disease, or caring for or coming in contact with 
any person having a contagious disease, shall handle milk. _ 

Labeling. — Each container or receptacle used for bringing milk or cream into the 
city of New York, from which the said milk or cream is sold directly to the consumer, 
shall bear a tag stating, if shipped from a creamery, the location of the said creamery 
and the date of shipment; if shipped directly from a dairy, the location of the said 
dairy and the date of shipment. 

As soon as the contents of such container or receptacle are sold, or before the said 
container is returned or otherwise disposed of, or leaves the possession of the dealer, 
the tag thereon shall be removed and kept on file in the store where such milk or 
cream has been sold for a period of two months thereafter for inspection by the 
department of health. 

Every wholesale dealer in the city of New York 'shall keep a record in his mam 
office in the said city which shall show the place or places from which milk or cream 
delivered by him daily to retail stores in the city of New York has been received, 
and the said record shall be kept for a period of two months for inspection by the 
department of health and shall be readily accessible to the inspectors of the said 
department. 

36 
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1. Pasteurization. — Milk which has been subjected to the action of heat commonly 
known as "pasteurization" shall not be held, kept, offered for sale, or sold and deliv- 
ered in the city of New York unless the receptacle in which the same is contained 
is plainly labeled "pasteurized." 

2. Only such milk or cream shall be regarded as pasteurized as has been subjected 
to a process in which the temperature and exposure conform to one of the following: 

No less than 158° F. for at least 3 minutes. 
No less than 155° F. for at least 5 minutes. 
No less than 152° F. for at least 10 minutes. 
No less than 148° F. for at least 15 minutes. 
No less than 145° F. for at least 18 minutes. 
No less than 140° F. for at least 20 minutes. 

3. The said term "pasteurized" shall only be used in connection with the milk 
classified as "grade A, selected milk (pasteurized)" and "grade B, pasteurized," or 
cream obtained from such milk. 

4. Milk or cream which has been heated in any degree will not be permitted to be 
sold in New York City unless the heating conforms with the requirements of the 
department of health for the pasteurization of milk or cream. 

5. Applications for permits to pasteurize milk or cream will not be received until 
all forms of apparatus connected with the said pasteurization have been tested and 
the processes approved by the board of health. 

[Regulations, department of health, adopted Jan. 4, 1912.] 

The following is taken from the discussion of the considerations 
which influenced the department of health in making the above 
amendments to the sanitary code and milk regulations as it ap- 
peared in the January, 1912, bulletin of the New York City depart- 
ment of health : 

Why Pasteurization is Necessary. 

In any discussion of pasteurization, as used in connection with modern and approved 
methods of municipal control, it is hardly necessary to state that the term refers to 
thorough and efficient heating, under careful supervision by the public health au- 
thorities, in accordance with regulations based on the results of scientific research as 
to the temperatures and duration of exposure thereto, necessary to destroy disease- 
producing bacteria. 

During the past three years the course of events has furnished striking proof of the 
need of such pasteurization of all except special grades of milk. By means of a well- 
organized system of inspection, based on the issue of permits to ship and sell milk in 
New York City, the department is in a position to trace the history and source of all 
milk brought into the city, and is thereby enabled to undertake satisfactory detective 
work in determining the causes of given outbreaks of infectious diseases due to con- 
taminated milk. Studies carried out in this manner have proved beyond reasonable 
doubt that since August, 1909, at least two extensive outbreaks of typhoid fever in 
the city were caused by the infection of particular milk supplies from chronic bacillus 
carriers. In the case of one outbreak traced to Camden, N. Y., the infection came 
from a dairyman who had had typhoid fever in Wisconsin in 1863. The subsequent 
history of his family shows that the disease had attacked nearly every member of his 
household, including farm laborers who had worked with him from time to time. 
Bacteriological examinations in 1909, 46 years after he had had the disease, resulted 
in the development of almost pure cultures of typhoid-fever bacilli. 

Danger from "Typhoid Carriers." 

The necessity of extraordinary precautions on the part of a municipality to guard 
its milk against such danger is self-evident. Typhoid-bacillus carriers are not the 
rare phenomena they were formerly supposed to be, and the presence of even one of 
these unfortunate persons in the great army of workers engaged in producing and 
handling the milk supply of a large city is a source of danger which is the more 
threatening and insidious because it is so impossible to detect by ordinary means. 
To insure the safety of milk from such infection would require repeated bacteriological 
examinations of every individual connected with the production, transportation, and 
marketing of the milk. There are, perhapB, 300,000 persons who stand in this relation 
to the milk supply of New York City, and a recent estimate of the relative frequency 
of bacillus carriers gives reason for the belief that there are at least 100 such indi- 
viduals among this number. No matter how many inspectors of dairies, creameries, 
and stores the department might employ, no matter how perfectly organized the 
system of permits and information as to the source of milk, these forces alone can not 
protect the health of the city. 



